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April 30, 2001

Joel M. Gordon
President
Count>. Distribu~ors. Inc.
1510 John Fitch BouleIard, Rt 5

South Windsor, CT 06074

We inspected your firm, located at 1510 John Fitch Boulevard, South Windsor, CT, on N[arch 2S

and 29, 2001 and found that you have serious deviations from the Seafood HACCP regulations
(21 CFR Part 123). These deviations, w-hich w-ere previousl} brought to your attention during a

previous inspection. cause your seafood products to be in violation of section 402(a)(4) of the

Federal Food, Drug, and Cosmetic Act (the Act). YOUcall find this Act and the seafood H.4CCP
relations through links in FDA’s home page at ~wlw. fda. gov.
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The deviations were as follows:

● You must have a written H.~CCP plan to control any food safety hazards that are
reasonably likely to occl~r, to comply with 21 CFR 123.6(b). For example, your firm
does not have a HACCP plan for refrigerated smoked herring or refrigerated salted
mackerel.

● You must have written importer specifications for the <~nf~od products that you import
into the country, to comply with21 CFR 123.12(a)(2)(i).

We may take fiu-ther action if you do not promptly correct these above violations. For instance,
w-e may take fhrther action to seize your product(s) and/or enjoin your firm from operating.



Please respond in ~~-ritingwithin fiftcell (15) da~.s from your receipt of this letter. Your response
shou[d outline the specific things yoL1me doing to cOrrect these ckn’iations. YoLl may wish to

include in j“our response docllnle[~t:lt~o[l s~~~ll:1s )’OLI~-HACCP PI:UI Or otll~r tls~ftll information
that ~vould assist us in evaluating your corrections. If yoLlcannot complete all corrections before

you respond. l~reexpect that yotl Jvill e@ain tll~ r~:ls~n for ~o~lr d~l:l!’ and state when yoLl I\”ill
correct an>’remaining deficiencies.

This letter may not list aH the deviations at your facility. YOL1are responsible for ensuring that
your processing plant operates in colllpliance ~~itll the Act, the Seafood HACCF’ regulations and
the Good Nkmufacturing Practice regulations (21 CFR Part 11O). YOL1also have a responsibility
to use procedLms to prevent further I’iohtion.s of the Act aIld all applicable regulations.

●

YOL1ma]’ dircc! )’o[!r f“eply to I<al”cll~. ATcll~~eacoII.c(~llll~li~lll~~bfil~er, at the address noted
abof’e. !fj”LOLI ha~”e an!” questions c(~ncemill: this mottcl”. 13!ease contact h’~s.Archdeacon at (78 1)
279-1675. Extension 1708.
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